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Registered Charity Number: 1189399
3 Wright St, Hull HU2 8HP

Kitchen Supervisor Post

Job Description
· To set up the Welcome House kitchen as a working unit
· To establish safe working procedures; and to develop and write our HACCP Plan
· To ensure that monitoring, quality assurance and food hygiene standards are fully complied with; and appropriate records are kept.
· To train, work with and supervise volunteers working in the kitchen
· To promote our volunteers’ development in catering skills, by assisting them to gain qualifications and to lead teams to produce their own meals
· To plan meals and menus, within a budget and using available supplies
· To provide a range of food, from basic nutritious meals to special menus for cultural, religious and national events
· To develop links with local organisations, food partnerships, community groups, providers and businesses
· To work within Welcome House polices and principles generally, and to promote the well being of asylum seekers and refugees.




Person Specification

Catering experience and qualifications
· Experience in cooking and catering in a variety of settings, including community/not for profit kitchens
· Knowledge of hygiene regulations and safe working practices; 
· The ability to put that knowledge into practice in devising safe working practices and routines; and training others to observe them
· The ability to plan a range of menus; and to cook a variety of nutritious food
· Ability to work to a budget and to keep financial records

Community and Team Work Skills
· Experience of working as a volunteer, or with volunteers, in a community setting.
· Ability to work alongside and to recruit and motivate volunteers
· Ability to work across language and cultural barriers to promote team work and good food!


image1.png
G WELCOME HOUSE




